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PURPOSE: To obtain a processed fruit of 
papaya pleasantly eatable by cooking papaya 
fruit with a plum syrup and suppressing the 
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smell characteristic to papaya. 

CONSTITUTION: Papaya fruit, which is in 
2 to 3 days before full ripeness, is cut 
into an adequate size after the rind is 
peeled. They are cooked with a syrup made 
of a plum syrup and a gum syrup containing 
25-35% of sugar in a ratio of about 1:2 at 
least for lOmin. The cooked papaya pieces 
are preserved together with the soup. 
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* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the 
original precisely. 

2. **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 

DETAILED DESCRIPTION 

[Detailed Description of the Invention] 
[0001] 

[Industrial Application]ln this invention, the fruits of the papaya in front of full ripeness are 
boiled with syrup. 

Therefore, it is related with plum syrup ** of the papaya it enabled it to save as a processed 
food. 

[0002] 

[Description of the Prior Art] Although the pulp of a papaya is sweet in yellow, since there is a 
peculiar smell in pulp, though it is tropical delicious fruit, there are also those who dislike the 
smell and do not eat a papaya. Since the pulp which attained full maturity is too soft and 
preservation processing is difficult for it, it is restricted to the range in which a consumer place 
region is also very narrow. Then, to process and save the fruits in front of full ripeness is tried. 
Although the fruits in front of full ripeness also have neither sweet taste nor an acid taste and 
the taste as fruit is [ frank ] scarce, it has hardness suitable for processing, and pulp becomes 
a sweet soft thing by 
[0003] 

[Problem(s) to be Solved by the lnvention]However, a bad smell remains only by boiling the 
fruits in front of full ripeness with gum syrup. Although the smell of this papaya can be stopped 
by boiling with caramel syrup or brown sugar, the color of stock moves to pulp in this case, the 
tone of a papaya is lost, and remarkable deterioration of commodity value is caused. It is in 
providing plum syrup of the papaya in which this invention is considered from the above- 
mentioned situation, and that purpose can stop a smell peculiar to a papaya by a very easy 
means, and the taste also has a mellow and moderate acid taste. 
[0004] 



[Means for Solving the Problenn]This invention for the above-mentioned purpose will boil pulp 
of a papaya two to three days [ which stripped epidermis and were judged in a necessary size 
with gum syrup with which plum syrup of 25 to 35% of sugar was mixed ] before full ripeness 
for 10 minutes, if small, and it saves it with that stock. 

[0005]Plum syrup in this invention is Japanese apricot juice produced by carrying out the 
candied food of the unripe ume, and if sugar 600gr is added to 2 kg of unripe ume and it soaks 
in it during the necessary period, Japanese apricot juice of 500 - 600gr will arise, and it will 
become plum syrup of 30% of sugar. Since sweet taste of pulp will be stopped also by syrup ** 
since the acid taste of a plum is strong, and it will become sour and a taste peculiar to a 
papaya will be lost if pulp of a papaya in front of full ripeness is boiled only with this plum 
syrup, plum syrup is collectively used at gum syrup and about 1:2 rate. 
[0006]lf it is preferred that sugar uses 25 to 35% of thing as for gum syrup and there is too 
much sugar in gum syrup, while boiling, stock will become candy-like, drawing of pulp will 
become difficult, and it will also serve as collapse of pulp at the time of being extraction. 
[0007] 

[work ~] for In this invention, an acid taste arises in pulp by Japanese apricot juice, a smell 
peculiar to a papaya is stopped with a scent of a plum, tone is not spoiled, either, but sweet 
taste will also become mellow on the whole with syrup. 
[0008] 

[ExamplejEpidermis is stripped from the fruits three days before full ripeness, it divides into 
some perpendicularly, a size is arranged with a rectangle, and it operates orthopedically to a 
boat-bottom shape. The syrup with which gum syrup 400cc and plum syrup of 30% of sugar 
200cc were mixed 30% is prepared to 1 kg of this pulp. After arranging the above-mentioned 
pulp in the cauldron of a shallow bottom, it boils ordinarily, pouring out the above-mentioned 
syrup and shaking suitably for about 10 minutes. 

[0009]There is the scent of a plum in the boiled-up pulp in yellow, and the bad smell of a 
papaya is stopped, and the taste has an acid taste of a moderate plum and becomes a mellow 
thing sweet-sour on the whole. If it puts and saves in a pack together with stock, sweet taste 
becomes still mellower [ increase and the taste ] by osmosis of sugar of syrup, and it will 
become as [ the yellow of a papaya ], without a scent's also becoming still better and also 
changing the color of pulp. 
[0010] 

[Effect of the InventionjThis invention from having boiled the pulp in front of the full ripeness of 
a papaya as mentioned above with the gum syrup with which plum syrup was mixed. An acid 
taste arises by the Japanese apricot juice which permeated pulp, a smell peculiar to a papaya 
is stopped with the scent of a plum, tone is not spoiled, either, but sweet taste will also become 
mellow on the whole with syrup. 



[001 1]Therefore, it can profit as health food according to the use to the human body by papain 
and the plum extract which can be relished as processed fruit, without making the fruits of a 
papaya useless, and a papaya contains. 

[0012]And since what is necessary is just to boil with the gum syrup which added plum syrup, 
since neither large-scale equipment nor special art is also needed for processing, it does not 
become a high cost, but has the feature of being able to carry out also in a small-scale 
company. 
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CLAIMS 

[Claim(s)] 

[Claim 1]Plum syrup ** of a papaya boiling fruits of a papaya two to three days [ which stripped 
epidermis and were judged in a necessary size ] before full ripeness for 10 minutes with syrup 
with which plum syrup of 25 to 35% of sugar and gum syrup were mixed at a rate of the 
abbreviation 1:2 if small, and saving them with the stock. 

[Translation done.] 



